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HOGMANAY MENU

FIRST COURSE

Artisanal bread with whipped butter

SECOND COURSE

Dorset crab and smoked salmon with fennel, avocado emulsion, caviar,
charred cucumber and sourdough bread

Candied beetroot and goat cheese with walnuts, chicory, raspberry coral,
chardonnay jelly and compressed blackberries

THIRD COURSE

Dry-aged sirloin of beef with heritage carrots, truffle-pressed potatoes,
Roscoff onion and sauce bordelaise

Winter vegetable Wellington with truffle cream sauce, wilted spinach and Parmesan foam

FOURTH COURSE

Texture of grapefruit

FIFTH COURSE

Dark chocolate delice with brolée banana, candied hazelnuts,
coconut gel and strawberry sorbet

A 12.5% discretionary service charge will be levied. All prices are inclusive of 20% VAT.
Kindly inform us if you have any food-related allergies or intolerance.




